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INFORMATION SERVICE =6,U-- 

For Zele2se on receipt 

Pictures of Oven-frying available on loan 

“Xever underestimate the power of a movie, fI might bt come a net4 exiom. Evena 
receipe for cooking fish can get a boost if cx~ attractive, bro::n-crusted fillet 
catches the homem&er~s eye. 

ivbt more than two LmOntb ago the Fish and Yild.ife Service released a 
movie on tie use of fish in the s&o01 lunch program. One scene in the “Food for 
!%ought” movie showed school cooks pre~ering delicious-appea.ri&ng oven-fried fillets, 
That scene--viewed Qy 1homemakers at clu% meetings or over teletisio*haS brought 
numerous requests for the receipe, 

The film couldn~ t SLOW i t , of course, 3ut ove.n-fried fillets have much to 
recommend ti=em besides attractive a>yer?,rance and the ease with which the;7 CEIII 5e 
prqared. For e.xxmple, practicall,y no odor xsjlts from overbcooking, end the 
sealedrin flavor adds measurably to the success of t.hc meal-which is wQ7 some of 
the Fish and Wildlife home ecor&sts call 
Here is the Z?G receipe: 

2 pounds fillets 
1 tablespoon salt 
1 cup milk 

oven-fried fillets llthe btidels spA.all’, 

1 cup bread crumbs 
4 tablespoons butter or other fat, melted 

Cut fillets into serving-size portions, Add “the salt to the milk and TAX. 
Jip the fish in the milk and roll in crumbs; place in ~~:ell-greased Saki~ pen. 
Pour melted fat over fish. Place ;3,an on s2lelf near the top of a very hot oven 500' 
F. and bake 10 to 12 minutes or uniil fish flakes easily when tested with a fork. 
Serve immediately on a hot platter, plain or witi CL sauce. Serves 6. 
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